
CHEESY WHEEZY

This is my channel that will be uploading mostly game videos. My main upload will be Minecraft but I will be playing
other games. Please subscribe to become.

Step 8 After about 15 minutes toss the chips in the oven tray. Step 7 Grate a large handful of cheese. Be
generous with it, Keeping the heat very low you'll be able to melt it down in no time. Instructions Step 1 The
beauty here is that you just need five simple ingredients, most of which you'll probably find in your local
Centra or Spar or what have you. All Rights Reserved. They loved Wheezy! Toss them around so as they are
all covered evenly. Content provided on this site is for entertainment or informational purposes only and
should not be construed as medical or health, safety, legal or financial advice. They should be golden brown,
crunchy and soft in the middle. Their job is to melt the gooey topping. Chop them up and then sprinkle a good
lashing of salt over it. How did it get the name? Step 5 Peel a couple of cloves of garlic. Absolutely fucking
delicious! But it's almost a staple food in Bay of Plenty. This will take a couple of minutes, but you'll end up
with a perfectly smooth end product. Arguably they are a fat laden stack of carbohydrates, wrapped in
newspaper and disguised as a delicious accompaniment to your battered fish. Step 10 Next add in the cream
cheese. Click here for additional information. You'll need to judge this yourself. Then pop them into the
preheated oven. They'll get stuck to the bottom slightly, but that's good because those bits get extra crispy. The
cheese is important. Why would you eat that? I saw they were selling well and so we sold them in Auckland
when we opened our shop. You want them all to cook evenly, so making them identical in size helps. It was
just so darn cute. That said, everyone loved the crackers and eating them was a blast â€” no matter your age!
Don't be shy with the cheese. The Cheesy Weezie is a mysterious extra item on some fish and chip shop
menus. Step 3 The important part here is cutting them very evenly in size. Step 6 Next, instead of chopping,
use the back of the knife to crush the garlic into a thin paste. Simmer it very gently for about two minutes. My
husband, Nate, and I did a double take. Step 11 Thin the sauce down with a small bit of milk. I wanted to
come up with an idiot-proof recipe for making them at home, with the added bonus that you don't need a deep
fat fryer. The history of Cheesy Weezie seems just as messy. Step 4 Pop them into a large oven tray with a
generous amount of oil and a good sprinkling of salt. Wheezy is pretty awesome. And I loved so much that the
character they were drawn to was this funny little penguin in a supporting role. Step 13 Whip the chips out of
the oven. Prepare to have your life changed and to loosen a couple of notches on your belt. But there are
strong hints around the source.


